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SPECIAL PART
The number of essential oils which are obtained from flowers, fruits,
peel, leaves and secretions of different plants or are prepared synthetically,
is very large. Some are, however, of little commercial interest, whilst
others are of great importance, especially in certain regions. In the follow-
ing pages, attention is paid chiefly to the oils of the acid fruits (orange,
lemon, etc.), the characters of other oils being dealt with in Table XXXIV.
BITTER   ORANGE   OIL (Essence d'orange-bigarade)
This is obtained from the peel of Citrus bigaradia and is an intensely
yellow liquid with an orange odour and an aromatic bitterish taste. It
consists of d-limonene with small quantities of citral, methyl methylan-
thranilate and other components not well identified. Its usual adulterants
are orange and lemon terpenes, oil of lemon and oil of turpentine; these
are tested for by determining the specific gravity at 15°, by fractional dis-
tillation,1 by measuring the rotation and by examining the residue left on
evaporation by the methods given for oil of lemon (see later).
The genuine oil should have : D = 0-852-0*857, c^at 20° = 4- 88° to -f 96°,
b.pt. 175-200°; with 90% alcohol it gives a turbid solution. On fractional
distillation by the Soldaini and Berte method (see Oil of Lemon) it should give
a distillate with rotation (at 20° C.) not less than 3° higher than that of the oil
itself. On evaporation it should leave 3-5% of residue, which is usually dis-
tinctly red.
SWEET   ORANGE   OIL (Portuguese)
This is obtained from the peel of the fruit of Citrus aurantium (var.
dulcis) and is a golden-yellow liquid with an odour of oranges and a sweetish,
aromatic taste. It contains limonene (about 90%), linalool, terpineol,
nonyl alcohol, decyl aldehyde and esterified caprylic acid. If adulterated
with bitter orange oil (y.v.)t the latter is detectable by determinations of
the sp. gr. at 15°, rotatory power and residue on evaporation (see Oil of
Lemon) and by fractional distillation.
As regards the rotation, this is more influenced by the temperature than
that of oil of lemon (q.v.) ; for temperatures, t, above 20°, add (t —20) x
13' to the observed rotation and for temperatures below 20° subtract
(20 —/) x 14', to obtain the correct value at 20°.
***
The genuine oil has : D = o-§47-o*852 ; a» at 20° C. = + 96° to + 98°;
b.pt. 176-200°. Owing to the narrow limits of the density and rotation adul-
teration is easily detected.
On fractional distillation by the Soldaini and Bert6 method (see OH of Lemon),
the rotation should be raised by at least i° 30' and the residue on evaporation
should be 2-4%.
1 The distillate exhibits faint blue fluorescence—which becomes more pronounced
pr addition of s^lcoJ^ol—owing to the presence of methyl methylanthranilate.

